&

—ow

= ow

MOLASSES PIE
... old fashioned dessert with a modern lupping
“Just, like Grandma used to make, only more so!” That,
may sound strange, but it’s a fact ... here 1s a tasty improve-
ment on Grandma’s famous molasses pie, It combines all the
wholesome ;:oodnesa and rich flavor of old time molasses

Corn Chip
Pie Shell

with the crisprieéss and nuttiness of
corn chips. For an enjoyable climax
to special dinrers we recommer
molasses pie.
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PEELING GRAPEFRUIT . , . To prepare grapefruit wedges
for salads, wash fruit, pare with' very sharp knife, stainless
preferably, Cut deep enough to remove every particle of
7est (the membrane that encloses the fruit). This can be
done by using a sawing motion and by guiding the knife
downward at an angle so that the peel falls free in a
spiral, Take care to. trim off any zest yon may haye missed
Grapefruit 18 now ady to cut \\'mlu(w

PERFECT W + With paring Kknife,
wedge from the zest side walls, Then insert
knife in second wedge at stem end of fruit,
and meat, Ease them apart. When fruit wedge

one side, carefully separate it from the offie

| of knife. When all sections have

. 1 juice from zest left to use in (e
|
|

slice the first
the point of
hetween zest
is free from
Wil bade-
been worked free, squec
salad or to add to other
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Award-Winner Wesiern-'Holly

The big 18-inch oversize Western-Holly baking oven gives
perfect results every time.
two. See and compare Western-Holly, There's a model priced
to suit your needs!

Bakes four pies at once—not just

MODEL DH 47 SLAG WMD

i b

"WE ARE NEVER UNDERSOLD*

aker’s Furniture
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- FOOD FREEZERS

1953 HOTPOINT “BONUS SPACE” MODELS
THAT GIVE YOU THE BIGGEST ECONOMY

CU. FT. Hotpoint stores 806
b, freezes up 10 130 Ibs, in
24 hours |

Invest in lasting Hotpoint quality and
dependable, trouble-free operation for
what you'd spend on an ordinary freezer

CU. FT. Hompoint freezes
wup 10 73 Ibs, in o day, Holds
532 Ibs, for months |

@ Choose the she that means biggest food savings
" for your family, Four models—each designed to keep
frozen foods fresh and appetizing for months, You
can depend on Hotpoint's famous Thriftmaster Unic,
backed by the 5-Year Protection Plan, Choose now.

Hotpoint Food Freezer peces stacd k. . vanl

LLOYD DENNEE'S

“THE HOUSE

1875 W. Carson St.

CU, FT. keops 389 Ibs. of
f00d; special compartment for
packaging malerials,

CU. FT. Hotpoint tokes liltie

+pace, ye! freezes and poses
260 tbs, of food,

THAT SERVICE BUILT"
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